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	Joselito r. mital jr.
Chef de Partie

	
Highly trained Chef with solid background ensuring successful daily operation of multiple establishment .
With formal training and education in culinary studies.
Professional kitchen leader and team motivator with 15 years of experience working in the cruising industry.
High-performing chef offering years of culinary experience .
Excellent communication, leadership, and problem solving skills.
Seasoned Chef, successful records working in high - volume kitchens.
Career achievements working with head chefs and kitchen staff to meet high standards for taste, presentation, service and public health standards.

Contact
PHONE:
09668970487 / 09064998312

EMAIL:
Elainejayr21@yahoo.com

ADDRESS:
Lot 9 Block 126 Phase 8 Sitio Imelda
Upper Bicutan Taguig City Philippines 
1633






	
	EDUCATION
Pamantasan ng Makati
J.P Rizal Ext. Makati City
BSIT (Electrical Technology 2 years)
Undergraduate


Saint Lawrence Foundation School
Bonifacio St. Upper Bicutan Taguig city
June 1999 – March 2000
High School Graduate


Arellano University
Buendia , Pasay City
June 1996 – March 1999

Tenement Elem. School
Western Bicutan Taguig City
June 1990 – March 1996

WORK EXPERIENCE
Viking Cruises                Chef De Partie (Viking Tialfi)
May 01 2020 – Dec 29 2020
Furlough/Kuzerbeit because of Covid 19 

Viking Cruises                Chef de Partie (Viking Lofn)
May 2019 – Nov 2019
 

Royal Caribbean Intl.     Chef De Partie 1
Dec 2013 – Nov 2018

Royal Caribbean Intl.     Chef De Partie 3
Dec 2011 - Dec 2013

Royal Caribbean Intl.      Commis 1, 2, 3
Dec 2007 – Dec 2011



The Palms Country Club  Commis 2
Dec 2005 – Aug 2007


	
	
	skills:
· Knowledge in HACCP
· Knowledge in USPH
· Knowledge in Public Health Standards
· Knowledge in Western ,American ,Asian ,French ,Indian
· Mediterranean cuisines.




CERTIFICATIONS : 
 
· Certified Culinarian
American Culinary Federation
Sep 2011

· Certified Chef de Partie
Royal Culinary Academy, RCI
Sep 2011

· Certified Commis
Royal Culinary Academy, RCI
Dec 2009

· National Certificate in Cookery 3
Ships Cook NC3 , SEAMAC Training Center
Feb 2019

· The Palms Apprenticeship Program
Culinary Training
Dec 2005

· USPH Training
Royal Caribbean Intl.
Dec 2016

· Iron Chef Cooking Competition (Finalist)
Royal Caribbean Intl.
July 2016

· Service Awards ( 5 Years , 10 Years )
Royal Caribbean Intl.
Dec 2012
Dec 2017





	
	
	






                                                                           References:


						     Peter Alvin Cagandahan
						     Executive Chef
						     Viking River Cruises


						     Franz Josef Blum
 					 	     Executive Chef
						     Royal Caribbean Intl.


	 					     Hans Rudolf Neukom
						     Executive Chef / General Manager
						     The Palms Country Club


        




I hereby certify that the above information are true and correct to the best of my knowledge and belief.
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